Background/Aims: Taste is a key driver of food choice and function as the body's gatekeeper. The epidemic of obesity seems to be related to the overconsumption of energy dense foods rich in sugar and fats. An understanding of the relationships between taste perception, food preference and dietary intake in relation to environmental and genetic factors could provide further insights on the mechanisms that lead to the development of obesity, and the difficulty associated with weight loss. Methods: A comprehensive set of tools to understand multiple aspects of sweet and fat taste was developed based upon literature review and trials. The criteria to consider were: (1) easy to conduct and understand by participants, (2) provide accurate and reproducible data, and (3) enable the establishment of relationships with other phenotypic measurements (taste gene expression).
Results: The kit developed was tested with a cohort of women between 18 and 50 years old (n ¼ 39). The kit measured objectively each individual's taste sensitivity, taste acuity, optimum taste intensity for both sweet and fat tastes and food preferences, frequency of food consumption. Phenotypic differences were observed between the participants. Conclusions: A comprehensive toolbox of sensory methods was developed that measure taste performance and establish an individual taste phenotype. These methods can be applied to understand the role of taste perception in obesity, and can be readily applied in other studies where taste perception variance is of interest. Funding source(s): N/A. 
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